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DINNER MENU
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RESTAURANT WEER DINNER MENU

Select one appetizer, one main, one side and one dessert

$60 per person | *Optional wine pairing $45

TO START WITH
BIDTEIE
Chef’s Dim Sum Selection

APPETIZERS

RRBHRA v NEEEER A TE
Vegetable Hot & Sour Soup Calamari Flowers
EHEE Y Tender squid in Sichuan peppercorn & chili oil
Vegetable Spring Roll Ik 38 O T
3B b 4y Seared Scallop
. W N b dles,
Chicken, Leek, Jade Hearts & picy sona noo(ﬁ; Ssj:s,r:sepnsppercom savee

Cilantro Salad

2023 Chateau De Rouet, Rosé, Grenache, Cinsault, Cotes De Provence, France

MAINS
REZE v R EZ
Mapo Tofu Wok-fried Cod Fillet
“Granny's tofu” punchy flavors from garlic, in a subtle blend of chili & oyster sauce
drlecif( fresh cﬂh|||es =R ERA
S RIF & Kung Pao Iberico Pork
Kung Po Prawns Kung Pao style Iberico pork with cashews & apples
Fiery Sichuan peppercorns, garlic, ginger & FISpan
julienned Chinese celery E BRI 1] .
= 4y 6 Ma La Beef Tenderloin
=] ’Hﬁm-—wﬂ Black beans, whole red peppercorns,
Steamed Chilean Sea Bass chili & Chinese celery
with peppers & soy sauce ($18 Supplement)

* 2021 Bastioni dei Collazzi, Chianti, Tuscany, ltaly

SIDES
B DR v EIRNEZ HEBR
Chef’s Fried Rice Four Season Beans Steamed
Vegetarian fried rice with finely French beans sautéed with White Rice
diced pickled vegetables fresh chili, minced pork &
dried baby shrimp
DESSERTS
BB IMFARNLARTR HIZTER B IVIKIE M
Hong Kong Milk Tea  Soy Milk Cheesecake Selection of
Tiramisu Soy milk tofu, brown butter Ice Cream
Hong Kong milk teg, cookie & butterscotch

mascarpone Chantilly cream &
lady fingers

*2022 Chateau Les Justices, Sauternes

Signature dish




